Introduction

18
Lichens are symbiotic associations in which a fungal partner (mycobiont) hosts cells of nutrients from wet and dry deposition. For example, Knops et al. (1996) showed that the green-27 algal epiphyte Ramalina menziesii augments the input of total N, NO 3 , organic N, Ca, Mg, Na 28 and Cl in temperate deciduous forests. Further, lichen litter inputs may have significantly higher 29 quantities of N and micronutrients than leaf litter from trees, because nutrients from tree leaves 30 are usually resorbed back to the plant before abscission, while epiphytic lichen tissues fall to the 31 ground with their nutrient concentration largely unchanged (Knops et al. 1991) .
33
The turnover rates of carbon (C) and mineral nutrients entering the ecosystem from epiphytic with artificially reduced levels of secondary compounds in both laboratory feeding experiments
39
(e.g. Gauslaa 2005 ) and natural field conditions (Asplund & Gauslaa 2008 
Materials and methods
60
Our study focuses on Lobaria pulmonaria and the closely related Lobaria scrobiculata. Both when the snails consume equal amounts of each lobe the preference will be 50 % for both lobes. 
Results and Discussion
119
Senescence alters the palatability to snails of each of the two closely related lichen species but in 120 contrasting directions (Fig 1) . Senesced thalli of the cephalodial green-algal L. pulmonaria were 121 more preferred than living thalli (Fig 1) . it is therefore uncertain as to whether the lichens used in our study actually produce toxins.
144
We found higher concentrations of N and unchanged concentrations of P in senesced compared 145 to living thalli (Table 1) . Since the entire lichen thallus falls to the ground and senesces, there is 146 no loss of mineral nutrients in tissues resulting from nutrient resorption, unlike the situation 147 frequently observed in vascular plants (Knops et al. 1991; Killingbeck 1996) . Instead, N in senescing thallus tissues appears to be stable, and initial mass loss during senescence is due to Our results show compound-specific variation in the stability of lichen secondary compounds 160 during senescence, and that the change in palatability during senescence is species-specific. total consumption (mean ± SE).
